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A  few  days  ago  a  neighbor  dropped  into  my  kitchen  just  as  I  got  "back 
from  a  trip  to  the  grocery  store.     She  perched  on  my  kitchen  stool  to  chat 
while  I  "bustled  around  putting  away  my  purchases,     When  I  came  to  the  eggs, 
I  found  a  dirty  one  and  stepped  to  the  faucet  to  wash  it  "before  I  put  it  into 
my  ice  box. 

Well,  she  was  horrified.     Said  a  person  oughtn't  to  wash  an  egg.  That 
washing  it  would  make  it  spoil  quickly.    And  I  find  that's  a  common  notion. 
So  today  I  thought  we'd  take  time  oat  to  talk  about  egg  facts  and  fallacies. 

Scientists  have  found  that  under  home  conditions  the  egg  doesn't  spoil 
any  more  quickly  for  having  "been  washed.     Nor  is  evaporation  any  more  rapid. 
Dirty  and  cracked  eggs  quite  naturally  spoil  sooner  than  clean  ones  do.    And  if 
you  have  a  dirty  egg,  the  thing  to  do  is  to  wipe  it  clean.     And  of  course  the 
next  thing  is  to  put  it  away  at  once  in  a  cool  place  and  use  it  as  soon  as 


Speaking  of  egg  shells,  I  know  people  who  won't  "buy  "brown  shelled  eggs 
"believing  that  they  are  old.     And  others  won't  "buy  any  "but  "brown  eggs  in  the 
belief  that  they  are  richer  in  vitamins.     Well,  the  fact  is  that  the  color  of 
the  egg  shell  doesn't  tell  you  a  thing  about  what's  inside. 

Then  there  are  egg  yolk  fallacies.     Some  Easterners  insist  on  eggs  with 
pale  yellow  yolks.     And  some  Midwest erners  want  their  yolks  a  deep  orange  color. 
Each  group  thinks  that  yolk  color  indicates  the  egg's  age  or  food  value. 

The  truth  is  that  a  rich  orange  colored  yolk  in  a  fresh  egg  is  a  pretty 
sure  sign  of  a  generous  amount  of  vitamin  A.  Anyone  who  knows  chickens ,  knows 
that  there's  a  connection  "between  spring  greens  and  dark  colored  egg  yolks. 

During  the  spring  the  hens  are  hungry  for  growing  things.     And  if  they 
get  a  chance  they'll  eat  a  lot  of  greens,  with  the  result  that  their  egg  yolks 
are  quite  a  "bit  darker  than  when  their  rations  were  lacking  in  greens. 
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possible. 


Sometimes  a  range  diet  will  even  result  in  a  yolk  of  a  green  tinge.  But 
coloring  doesn't  mean  lowered  food  value  —  it  may  even  mean  more  vitamins. 
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As  we  have  said,  a  rich  orange  colored  egg  yolk  in  a  fresh  egg  can  he 
taken  as  showing  high  vitamin  A  content.     But  that  doesn't  necessarily  mean 
that  an  egg  with  a  pale  yellow^olk  ^.s  low  in  vitamin  A.     If  hens  have  "been 
fed  a  lot  of  cod-liver  oil,  their  eggs  will  be  unusually  rich  in  both  vitamins 
A  and  D.     But  the  yolks  may  still  be  a  pale  yellow. 

As  most  of  you  know  —  an  egg  yolk  should  be  well  centered  in  the  egg, 
not  flattened  out,  but  nicely    rounded.    And  you  know,  too,  that  in  a  good  grade 
of  eggs  the  membrane  around  the  yolk  is  not  easily  ruptured. 

But  if  you  are  going  to  use  your  egg  for  leavening  a  cake,   it's  the 
white  you1 11  be  most  concerned  about.     I  imagine  most  of  you  know  that  the  egg 
white  isn't  in  one  mass  but  in  various  layers.     But  it  was  real  news  to  me  when 
a  scientist  pointed  out  to  me  three  distinct  layers  of  white  in  an  egg.  Just 
outside  the  yolk  there  was  a  small  watery  layer.     Outside  it_  was  a  jelly-like 
layer  of  white.     Then  just  inside  the  egg  shell  was  another  watery  layer.  Most 
cooks  say  the  jelly-like  white  part  should  at  least  equal  the  watery  white  part. 
You  all  know  that  spring  laid  eggs  have  a  larger  amount  of  firm  white  than  summer 
laid  ones  do.     And  that  the  firm  part  gets  more  and  more  watery  as  the  egg  gets 
older.     However,  some  breeds  of  hens  lay  eggs  with  watery  whites  the  year  around. 

Scientists  are  doing  quite  a.  bit  of  research  on  the  relative  merits  of 
firm  and  waterj/  egg  whites.     Some  report  that  the  watery  whites  of  eggs  that 
have  been  properly  taken  care  of  make  just  as  good  angel  food  cake  as  do  the 
thick  whites.     Other  research  workers  aren't  yet  convinced. 

Sometimes  spring  eg^s  have  an  unpleasant  flavor.    And  you  wonder  why. 
The  chances  are  something  the  hen  has  eaten  has  flavored  her  eggs.    Maybe  she's 
been  feasting  on  garlic  or  on  turnip  tops.     Maybe  she  got  into  the  cabbage  patch. 
If  she  did  her  eggs  will  tell  on  her!     But  their  food  value  hasn't  been  lowered. 

As  most  of  you  already  know,  eggs  make  an  ideal  protein  food.     And  you 
always  get  lots  of  vitamins  A  and.  G  in  an  egg.    And  some  B.     Eggs  vary  widely 
as  to  vitamin  D.     But  they  are  fine  for  iron  and  calcium,  those  two  minerals 
which  nutrition  specialists  say  most  of  us  Americans  get  too  little  of. 

Some  of  you  may  want  to  preserve  some  eggs  this  spring  for  use  next  fall 
when  prices  have  gone  up.    At  normal  prices  it  costs  only  about  2  cents  a  dozen 
to  put  up  15  dozen  eggs  in  water  glass.     Of  coarse,  the  egg  specialists  urge 
that  spring,  not  summer  eggs  be  used  for  home  preservation. 

For  the  sake  of  those  who  tuned  in  late  we'll  repeat  what  we've  said  in 
this  broadcast  about  eggs.     Shells  don't  tell  a  thing  about  the  age  or  food  value 
of  an  egg.     If  an  egg  is  dirty,  wash  it  before  you  put  it  away  but  use  it  as  soon 
as  you  can.     A  rich  orange  color  in  a  fresh  egg's  yolk  indicates  lots  of  vita- 
min A.     But  a  pale  yolk  doesn't  always  mean  lack  of  that  vitamin.     Some  research 
workers  think  they've  proved  that  watery  egg  whites  make  as  good  angel  food  cakes 
as  the  thick  egg  whites  do.     If  hens  have  been  allowed  to  eat  whatever  greens 
the?/  wish,  their  eggs  may  develop  dark  yolks  or  even  yolks  with  a  greenish  tinge. 
And  maybe  the  flavor  will  be  unpleasant.     But  the  food  value  isn't  lowered.  And 
lastly,  we  advised  spring  eggs  for  home  preservation. 

And  that's  all  the  egg  facts  and  fallacies  we  have  time  for  today. 
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